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Breakfast Production Record

Attachment K-1: 2006-07

School: Date: Year:
Offer Versus Serve
Planned # of TRADITIONAL or ENHANCED
Student Breakfasts MEAL PATTERN Yes . No
Adult Breakfasts . . . Grades:
Planned # Portions/Serving Size

Cooking # Planned # Planned for
Menu Temp/ for 7-12 (Opt.)

Time * K-12

Main Line

Yes No

Seconds or A la Carte
Items Sold from the

* Record highest temperature on potentially hazardous foods and the time it was taken. Temperatures in violation must be circled
with Corrective Action documented on the Cooking and Reheating Temperature Log.

Indicate if: Total Amount Prepared: Number of Armount
Food Items Used and Form School Recipe (SR} or Record Number of Servings Seconds/A la Carte Leftover
Product Brand/Number or Sold
Commodity (C}
Meat/Meat Alternate
Fruits/Vegetables
Grains/Breads
Milk
Other {e.g. margarine, jelly)
Students + Aduits + Food Service Staff = Actual Count of Meals Served
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Lunch Production Record

School: Date: Year:
Planned Number of: ENHANCED MEAL PATTERN
Student Lunches . ) )
Adult Lunches Planned # Portions/Serving Size
Menu Cooking # Planned # Planned | # Planned
Temp./ for for for K-3(Opt)
Time * K-6 7-12

Attachment K-2: 2006-07

Offer Versus Serve
Yes No
Grades:

Seconds/A la Carte l{ems
Sold from the Main Line
Yes No

PER STUDENT:

# of Grain/Bread Servings

{(Minimum of 1 serving per day)
Today  Sofar this week

K-6

7-12
K-3 (opt)

# of Meat/Meat Alternate Qunces
{Minimum of 1 ounce per day)

Today  Sofar this week
K-12
K-3 {opt}
* Racord highest cooking temperature on potentially hazardous foods and the tme it was taken. Temperatures in violation
must be circled with Corrective Action documented on the Cooking and Reheating Temperature Log.
Indicate if: . Number of
School Recipe (SR) or Total Amount Prepared: Seconds/Ala Amount
Food ltems Used and Form Product Brand/Number or | Record Number of Servings Carte ftems Leftover
Commodity {C) or Pounds Sold

Meat/Meat Alternate

Fruits/Vegetables

Grains/Breads

Milk

Other (e.g. margarine, condiments)

Students -+

Adults +

NE Department of Education — Nutritton Services 7-06

Food Service Staff =

Actual Count of Meals Served
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Single-Day Food Bar Production Record

SCHOOL

Attachment K-5: 2006-07

This production record is designed for schools that have food bars on occasion such as a potato bar, salad bar, pasta bar, etc. If you repeat
this bar often, write in the items you routinely use prior to copying this form and reuse it as needed.

Planned Participation:

Date: Year:
E (K-6) H(7-12) A (Adult)
indicate if:
Eood ltems Used and Form Cooking School Recipe (SR} or Total Amount Prepared: Amount
Temp/ Product Brand/Number or Record Number of Servings Leftover
Time * Commodity {C) or Pounds

For Enhanced or Traditicnal Meal Patterns: Are all five food components avaitable?

* Record highest cooking temperature on patentially hazardous foods and the fime it was taken. Temperatures in violation must be circled with Correclive Action
documented on the Cooking and Reheating Temperature Log.

Students + Adults +

Food Service Staff =

NE Department of Education — Nutrition Services 7-06

Actual Count of Meals Served
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Save Time and Effort with a Milk Recipe

A milk recipe is a real time and effort saver
when it comes to filling out daily Production
Records. If you take the time to create one, it is
not necessary to count cartons of milk daily yet
you will have provided all the information needed
to do a nutrient analysis of your district's menus.
You may combine breakfast and lunch milk for

this purpose.

Do this once at the beginning of each school

year, by building. Here is how to do it:

1. Physically count each kind of milk offered for
five days OR review invoices for several milk

purchases.

2. Record the number of cartons of each kind

served on those days (or purchased on the
invoices).
3. Add up the individual days to determine the
‘total’ of each kind of milk.
4. Add up the total of each kind {o get the ‘grand
total” of milk served.
5. Calculate the 'percent’ of each kind of milk
served during those days or on those invoices.
6. Write the ‘kinds of milk’ offered and the
‘percentages’ of each kind on a blank master
copy of the production record before making
copies.
7. Keep the worksheet in with your daily
production records so it is available for review.

Example:
Milk Recipe Worksheet
Day 1 Pay 2 Day 3 Day 4 Day b
‘ or or or or or Percentage
Kind Invoice 1 lnvoice 2 | Invoice 3 | Invoice4 | Invoice5 | Total %o

1% white 15 13 11 16 12 87 67 - 689 =10%
skim white 5 5 4 8 6] 28 28 +-689 = 4%
skim choc. 111 121 113 133 116 594 594 - 689 = 86%

Grand Total of Milk Sold or Purchased = 688 100%

The daily Production Record would look like this:

Note: The percentages of each kind of milk need to add up to 100%.

1.

Food ltems Used and
Form

2

Recipe Number [ # Servings

or

Product Name & # / Commodity

3.
Total Amount
Prepared

4,
Estimated Amount
Leftover

Milk 1% white 8 oz. carton 10%
skim Dairy Best 4%
skim chocolate 86%
For you to copy and use:
Year: Milk Recipe Worksheet
Day 1 Day 2 Day 3 Day 4 Day 5
or or or or or Percentage
Kind invoice 1 Invoice 2 Invoice 3 Invoice 4 | Invoice 5 | Total %
%
%
%
Grand Total of Milk Sold or Purchased = 100%

NE Department of Education — Nutrition Services 3-05

HINSLPNSLP Formz\Recpe Facma\Witk Recipe - Hendoul dog

Note: The percentages of each kind of milk need to add up to 100%.
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«“Custom” Meal Pattern Contribution Chart for:

(Make copies and sort by entrees, breads and desserts)

Menu ltem

Recipe
Number
or Brand

Portion Size
(one, 1/24 sheet
pan, 2x2x2, efc)

Weight
{of one
portion in
ounces)

Mieal Pattern Contribution

# Servings
Grains/Breads
Cups Fruit'Veg

Cups
Fruit/\Veg

Ounces
Meat/Alt

Nebraska Department of Egucation — Nutrition Services 7/06
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